
A CONSCIOUS  PL E NT Y 
Thanksgiving won’t be 
the same this year—and 
that’s something we’re 
grateful for. The global 
coronavirus outbreak 
and racial-justice 
movement have shifted 
our awareness toward 
the greater good, 
inspiring more mindful 
thoughts, actions, and, 
yes, celebrations. How 
we plan to have a more 
progressive holiday:  
cut down on food waste—
now a crisis-level factor 
in climate change— 
by getting creative with 
leftovers, and honor 
Native Americans by 
acknowledging the  
day’s fraught history and 
supporting Indigenous 
communities. Read on as 
we dish out an abundance 
of ways to do both.

Two-Potato Turkey 
(or Ham) Hash

This hearty sweet-and-savory dish  
puts excess meat, potatoes,  

and herbs to good (really good) use.  
Turkey for breakfast, lunch, and  

dinner just got a lot more appealing.
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GENEROUS 
HELPINGS
On Thanksgiving Day, 
many Indigenous 
Americans attend 
alternative celebrations 
centered on honoring 
their ancestors’ lives and 
cultures, like the National 
Day of Mourning—an 
annual peaceful protest in 
Plymouth, Massachusetts—
and Truthsgiving, a 

nationwide storytelling-
based event co-organized 
by activist Christine Nobiss 
(seedingsovereignty 
.org/truthsgiving). But 
even if you partake in a 
traditional gathering, you 
can still acknowledge our 
continent’s first people.

Before you eat: Take a  
moment of silence to honor the 
millions of Native lives lost  
(and billions of acres of land 
stolen) during the colonization 

of our country, as well as the  
struggles—high rates of poverty, 
inadequate education—that 
Indigenous populations face 
today as a result of centuries  
of oppression. 

During dinner: Many of us 
didn’t get an accurate, unbiased 
Thanksgiving lesson in grade 
school, so why not discuss the 
facts as you pass the green 
beans? You can find the National 
Museum of the American Indian’s 
“The Invention of Thanksgiving” 

video (featured in its exhibition 
Americans) on its YouTube 
channel, SmithsonianNMAI. And 
the nonprofit museum Plimoth 
Plantation offers virtual lessons 
on the lives of the Wampanoag 
and Colonial English people in 
the 1600s (search “Thanksgiving” 
at plimoth.org to start).

While you digest: Consider 
using part of your Black  
Friday budget to donate to 
innovative organizations. 
Seeding Sovereignty (seeding 

sovereignty.org) combats 
climate change and systemic 
inequities through Indigenous 
youth leadership; the Coalition 
to Stop Violence Against Native 
Women (csvanw.org) works  
to protect and uplift Indigenous 
women and children; and the 
DigDeep Navajo Water Project 
aims to install solar power  
and running-water systems  
in 230 Navajo Nation homes  
by the end of 2020—which 
nearly 30 percent of residents 
live without.

TAKE 
STOCK 
Be as resourceful 
and respectful as 
America’s original 
inhabitants by 
utilizing every part 
of the turkey. 

A simple stock recipe: 
Preheat oven to 400°.  
On a roasting pan, place 
the leftover turkey 
carcass (cut into 3 to 4 
pieces), drumsticks  
and wings (most of meat 
removed), and neck  
(if available); 3 large 
carrots, cut into 2" 
pieces; and 2 medium 
onions, root ends 
removed, quartered. 
Drizzle with 3 Tbsp. 
extra-virgin olive oil. 
Roast for 40 minutes, 
remove from oven, and 
transfer everything  
to a large stockpot. Add  
3 large celery ribs,  
¼ bunch parsley,  
2 thyme sprigs, 2 bay 
leaves, and ¼ tsp. black 
peppercorns. Fill pot 
with 4 quarts water and 
bring to a boil over high 
heat. Reduce heat to 
medium-low and simmer 
for 2 hours. Remove  
and discard carcass and 
bones, then strain stock 
through a fine sieve. Cool 
completely, then store  
in the refrigerator for  
up to 5 days, or freeze  
for up to 6 months.

Turkey  
Couscous Soup  

Fresh dill, a squeeze of lemon, and 
tender vegetables make this light,  

bright soup a welcome break from 
heavier Thanksgiving fare—and you  

can freeze leftovers through February, 
ensuring no goodness goes to waste.

Mashed-Potato 
Pancakes 

Sure, you could just reheat  
your surplus spuds, but  

we suggest spending a little  
extra time spicing them up  

with minced jalapeño and giving  
them a golden brown crust.  

The results are simply smashing.

Leftover  
cranberry sauce 
can lend its  
sweet tang to 
breakfast,  
too: Stir it into  
oatmeal, add  
a generous  
dollop to yogurt,  
or spread it  
on a bagel with  
cream cheese.
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SPINACH, FETA, AND 
RED PEPPER 
STUFFING MUFFINS
Makes 6 muffins
Total time: 45 minutes

 1½  Tbsp. extra-virgin olive oil
 2  garlic cloves, minced
 3   ounces (about 3 cups)  

baby spinach
 2  cups leftover stuffing

 ¹⁄³   cup roasted red pepper,  
chopped

 3  ounces feta, crumbled
 1  egg
 1  Tbsp. heavy cream
 ¼  tsp. fine sea salt
 ¼  tsp. ground black pepper

1. Preheat oven to 350°. Line a 
cupcake pan with 6 liners. Set aside.

2. In a medium skillet over medium-
high heat, heat olive oil. Add garlic 

and sauté 2 minutes. Then add 
spinach and sauté until bright green 
and wilted, about 2 minutes more.

3. Transfer to a medium  
bowl and let cool slightly, about  
10 minutes. Add remaining  
ingredients and stir gently to 
combine. Evenly divide stuffing 
mixture among liners. Transfer  
to oven and bake until browned, 
about 35 minutes. Serve hot,  
warm, or at room temperature.

Stuffing  
Muffins

Dress up your turkey  
filling by turning it into  

a savory brunch bite.  
Spinach and roasted red 

pepper offer good-for-you 
color and texture, while 

crumbled feta brings briny 
flavor. (Plus, isn’t “stuffing 
muffins” just fun to say?)

Stuffing-Stuffed 
Squash  

Bring balance to the bread-heavy  
side dish by stirring in fruit  

and chopped pistachios, and nestle  
your full-flavored creation  

inside a roasted scooped-out gourd.  
Lunch—or breakfast—is served!

Lasting Flavor
If you usually end 
up tossing leftover 
fresh herbs, try 
Green Garden’s 
new freeze-dried 
varieties—including 
thyme, parsley,  
and chives (from 
$6; Kroger stores 
and amazon.com).  
They’re shelf-
stable, rehydrate 
during cooking, 
and taste bolder 
than powdered 
options.

CONSIDER  
THE SOURCE 
If you can, get some 
feast ingredients from  
a Native American–
owned producer near 
you; the Intertribal 
Agriculture Council’s 
database is a good 
place to start your 
search (indianagfoods 
.org/producers). No 
luck? You can still pay 
homage to traditional 
Indigenous agricultural 
practices—founded  
on a deep respect  
for nature—by buying 
from a local  
sustainable farm.
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Open-Faced 
Pumpkin Pie 

Oven S’mores 
Summertime in November is the  

new Christmas in July: You can turn  
your pumpkin pie leftovers into  

s’mores in 15 minutes, no fire required. 

APPLE PIE 
BREAKFAST 
PARFAIT
In a 6- to 8-ounce  
parfait dish, wineglass,  
or mason jar, layer, in 
order: 2 Tbsp. granola;  
3 Tbsp. Greek  
yogurt sprinkled with 
cinnamon; ¹⁄³ cup  

PECAN PIE 
DESSERT 
PARFAIT
In a 6- to 8-ounce  
parfait dish, wineglass,  
or mason jar, layer,  
in order: 3 heaping  
Tbsp. whipped cream; 
¹⁄³ cup pecan pie,  
cut into ½" to 1" pieces; 

Pie’s the Limit
Depending on the layers you 

choose, a crumbled-pie  
parfait can serve as a filling 

breakfast or a decadent dessert. 
These formulas will point  

you in a delicious direction, but  
feel free to improvise. 

apple pie, cut into  
½" to 1" pieces; 2 tsp. 
pomegranate arils;  
3 more Tbsp. yogurt 
sprinkled with cinnamon; 
2 more Tbsp. apple  
pie pieces; and a  
few more pomegranate 
arils, for garnish.

¼ to ¹⁄³ cup roughly 
chopped orange (or 
clementine) segments; 
¼ cup crumbled 
shortbread cookies;  
2 more Tbsp. whipped 
cream; 2 more Tbsp. 
pecan pie pieces; 3 to  
4 banana slices;  
and a few more orange 
segments, for garnish.

S’more  
Options 

You can also  
drizzle these  

treats with store-
bought caramel, 

then sprinkle  
with cinnamon  

and sea salt.  
Either way, use  

your leftover  
sauce as a  

topping for ice 
cream, fresh  

fruit, or warm  
apple pie. 
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TURKEY 
COUSCOUS SOUP 
WITH LEMON 
AND DILL
Makes 6 (1¼ cup) 
 servings 
Total time: 40 minutes

 1  Tbsp. extra-virgin
  olive oil 
 1   cup leeks (about  

1 medium), sliced  
¼" thick, white and 
light green parts only

 1   cup celery (about  
2 small ribs), sliced  
¼" thick

 1   cup carrots (about  
2 medium), sliced  
¹⁄8" thick

 ¾   cup parsnips (about  
2 medium), sliced  
¹⁄8" thick

 1  bay leaf
 1  tsp. ground cumin
 ½  tsp. salt
 ¼   tsp. ground black 

pepper
 2½   cups shredded turkey, 

preferably white meat 
(about ½ pound)

 6   cups chicken or turkey 
broth

 ½  cup pearl couscous
 2  Tbsp. lemon juice
 2   Tbsp. roughly
  chopped dill

1. In a large pot over 
medium heat, heat olive oil. 
Add leeks and celery and 
cook, stirring, for 2 minutes.  
Add carrots and parsnips 
and cook for 3 minutes.  
Stir in bay leaf, cumin, salt, 
and pepper; cook 1 minute 
more. Add turkey and  
broth, increase heat to high, 
and bring to a boil.  
Reduce heat to low and 
simmer 15 minutes.

2. Add couscous, increase 
heat to medium to bring 
soup to a rigorous simmer, 
and cook until couscous  
is tender, 8 to 10 minutes. 
Stir in lemon juice and  
dill; serve hot. Store 
completely cooled soup in 
an airtight container in the 
freezer for up to 3 months.

TWO-POTATO 
TURKEY 
(OR HAM) HASH
Makes 4 servings
Total time: 40 minutes

 2   thick-cut bacon slices, 
cooked until crisp and 
chopped, fat reserved

 1½   cups cubed sweet 
potato

 1½   cups cubed russet 
potato

 1  tsp. fine sea salt
 ¼   tsp. crushed red pepper, 

plus more if desired
 1   cup diced red bell 

pepper
 1   cup diced green bell 

pepper
 1   cup diced yellow onion
 1½   cups cubed turkey (or 

ham)
 1   Tbsp. finely chopped 

rosemary 
 ½   cup chicken or  

turkey broth
 4  large eggs
 1   avocado, cut into 8 

slices
 1   Tbsp. chopped flat-leaf 

parsley

1. Preheat oven to 350°.  
In a large oven-safe skillet 
over medium-high heat, 
heat 2 Tbsp. reserved bacon 
fat. Add sweet potatoes and 
cook, stirring occasionally, 
until starting to brown, 
about 3 minutes. Add russet 
potatoes and cook, stirring, 
2 minutes more. Season 
with salt and crushed red 
pepper. Add bell peppers 
and onion and cook, stirring 
occasionally, until peppers 
soften, about 5 minutes.  
Stir in turkey and rosemary  
and cook 1 minute more. 

2. Add broth and stir 
mixture to loosen any bits 
from bottom of pan. Turn off 
heat. Make 4 wells in hash  
to expose pan bottom, add 
½ tsp. bacon fat (or extra-
virgin olive oil) to each well, 
and crack an egg into  
each. Transfer hash to oven 
and bake until eggs are  
set to desired doneness, 5  
to 7 minutes. Remove from 
oven and top with bacon, 
avocado, parsley, and more 
crushed red pepper, if 
desired. Serve immediately.

FRUIT 
AND PISTACHIO 
STUFFING–
STUFFED SQUASH
Makes 4 servings
Total time: 50 minutes

 2   large acorn squash 
(about 1¼ pounds each)

 1   Tbsp. extra-virgin olive 
oil, divided

 1   (3-ounce) chicken and 
apple sausage (optional), 
diced

 2   Tbsp. apple cider or 
water

 ½   cup crisp, sweet red 
apple, such as Envy or 
Fuji, cut into ½" dice

 ¹⁄³  cup dried tart cherries
 ¼   cup roasted pistachios, 

roughly chopped
 2  tsp. chopped thyme
 1½  cups leftover stuffing
 ½  tsp. fine sea salt 
 ½   tsp. ground black pepper
 1  Tbsp. maple syrup

1. Preheat oven to 350°. 
Halve squash, then scoop out 
and discard seeds and 
membrane. Place cut side 
down in a 12" x 9" baking 
dish, add enough water to 
reach ½" up sides of squash, 
and bake 20 minutes.

2. Meanwhile, in a medium 
nonstick skillet over medium 
heat, heat 2 tsp. olive oil. 
Add sausage and brown, 
stirring occasionally, about  
3 minutes. Stir in the apple 
cider or water and remove 
from heat. Add apple, 
cherries, pistachios, and 
thyme, and stir to combine. 
Transfer to a large bowl  
and toss with stuffing. 
Season mixture with ¼ tsp. 
each salt and pepper.

3. Discard water, then return 
squash to pan, cut side up.  
(If squash is unstable, trim a 
small piece from bottom to 
create a flat surface.) Drizzle 
inside of squash with 
remaining 1 tsp. olive oil  
and sprinkle with remaining 
¼ tsp. each salt and black 
pepper. Evenly divide 
stuffing mixture among 
squash. Lightly cover with 
foil and bake until squash is 
tender, 25 to 30 minutes. 
Drizzle with maple syrup, 
and serve hot or warm.

OPEN-FACED 
PUMPKIN 
S’MORES WITH 
SALTY CINNAMON 
CARAMEL
Makes 6 servings
Total time: 15 minutes

 ¹⁄³  cup sugar
 1  tsp. lemon juice
 1  Tbsp. unsalted butter
 3  Tbsp. heavy cream
 ¼  tsp. vanilla extract
 ¼  tsp. cinnamon
     ¹⁄8 to ¼ tsp. sea salt
 6   Tbsp. leftover pumpkin 

pie (no crust) 
 6   graham cracker  

sheets, halved
 1   (1.55-ounce) Hershey’s 

Milk Chocolate Bar
 6  marshmallows

1. To make caramel, in a 
small saucepan, combine 
sugar, lemon juice, and  
2 Tbsp. water. Bring to a  
boil over medium-high 
heat, swirling occasionally 
to dissolve sugar. Continue 
cooking and swirling until 
mixture becomes a medium 
amber color, about 3 minutes. 
Remove from heat and stir 
in butter and cream until 
incorporated. Then stir in 
vanilla, cinnamon, and salt. 
(Cool a small amount of 
caramel, carefully taste, and 
add more salt if desired.) 
Transfer to a heatproof dish 
and let cool.

2. Preheat oven broiler. 
Spread 1 Tbsp. pie onto 
each graham cracker  
half and place on a foil-
lined baking sheet. Break 
chocolate bar into its  
12 delineated sections. 
Place 2 sections on each 
prepared cracker, then top 
each with a marshmallow.

3. Place pan on middle 
rack of oven and broil until 
marshmallows are toasted 
and chocolate is melted,  
1½ to 2 minutes. (Watch 
closely—marshmallows 
quickly go from browned  
to burned!) Transfer  
s’mores to a serving dish 
and drizzle with caramel. 
Top with remaining graham 
cracker halves, if desired.

MASHED-POTATO 
PANCAKES
Makes 6 servings 
(18 pancakes)
Total time: 20 minutes

 1½   tsp. extra-virgin olive 
oil, plus more for frying

 ½  cup diced red onion
 1   Tbsp. minced jalapeño
 2   cups leftover mashed 

potatoes
 ½   cup smoked Gouda 

(optional)
 ¼  cup all-purpose flour
 1  egg, lightly beaten
 1½   Tbsp. whole-grain 

mustard
 ½  tsp. sea salt
 ¼   tsp. ground black 

pepper
 ½  tsp. baking powder
 ½  tsp. turmeric
      Leftover cranberry 

  sauce and sour cream,  
  for serving

1. Preheat oven to 250°.  
Fit a wire rack onto a baking 
pan and set aside. 

2. Heat a drizzle of oil in  
a medium nonstick skillet 
over medium heat. Add 
onion and jalapeño and 
cook, stirring, until onion  
is softened, 2 minutes. 
Transfer to a medium bowl 
and wipe skillet clean. To 
bowl, add mashed potatoes 
and remaining ingredients 
(except cranberry sauce and 
sour cream) and stir gently 
to thoroughly combine.

3. Heat about 1½ Tbsp. 
olive oil in reserved skillet 
over medium heat. Once  
oil is hot, add potato batter  
in heaping tablespoonfuls 
(about 5 or 6 per batch)  
and pat gently with damp 
fingers to flatten to about  
¼" thick. Fry pancakes  
until browned on bottom, 
about 1½ minutes. Use a 
spatula to flip, and cook 
until browned and heated 
through, about 2 minutes 
more. Transfer pancakes to 
paper towels to remove 
excess oil, then transfer to 
prepared baking pan and 
keep warm in oven. Repeat 
with remaining batter. 
Serve warm with cranberry 
sauce and sour cream.

102 N O V E M B E R  2 0 2 0  O P R A H M A G . C O M


